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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


...     Sugar  for  Hor.e  Canning 

Broadcast       Euth  Van  Deman,  Bureau  of  Huma,n  ITutrition  and  Home  Sconomics,  and 
Wallace  ICadderlv,  Hadio  Service,  in  the  Department  of  Agriculture's  -portion  of 
the  National  FfTin  pjid  Home  Hour,  Thursday,  Maj'-  13,  1943,  over  stations  associated 
tvith  the  Blue  Notwark. 

— ooOoo — 

'VaLLAGE  I^jlDDSHLY:    Here's  Huth  Van  Deman  with  information  on  sugar  for  home  . 
canning, 

RUTIi  VAN"  DEl'^T;     The  "big  news...  and  the  good  news. .  .  ahout  sugar  for  home  canning 
comes  from  the  Office  of  Price  Administration.  This  week's  order  allcr.'.fs  up  to 
25  pounds  of  sugar  per  person  for  home  canning  this  year...  that  is,  fron  Ma,rch 
1,  1943,  to  ferch  1,  1944. 

KADDSRLY;    Ruth,  How  much  does  that  mean  in  term-s  of  canned  fruit? 

VAi^  D5MAM;     That  depends,  of  corjrse,  on  hovr  wisely  you  use  your  sugar.  One  pound  of 
sugar  to  every:  four  quarts  of  ce,nned  friiit  is  the  rule  on  which  the  0?A  made 
the  allotment, 

KADD3RLY :    Let's  see... That  woxild  he  a  quarter  of  a,  pound  of  suga,r  to  each  qmrt 
of  canned  fruit.     That's  enough  suga.r  to  ma,ke  it  keep  all  right,   I  take  it. 

VAIT  DEI^iAIT;    -It  isn't  the  sugar  that  makes  canned  fruit  keep,  you  know — t''.at  is, 
keep  from  spoiling.     It's  the  heating  of  the  fruit  in  the  Ja.r  that  kills  the 
"bacteria  and  mold  spores.    And  the  air-tight  seal  on  the  jar  keeps  more  of 
these  invisible  pests  from  getting  in. ..It's  possihle  to  can  fruit  end  have  it 
keep  perfectly  vrithout  using  any  sugar  at  all.  And,  of  course,  tha.t's.  the  thing 
to  do  this  summer  if  your  sugar  ra.tion  runs  out  and  you  still  have  good  fresh 
fruit  th3,t  might  otherwise  go  to  v^aste,  ^ 

KADDSRLY;    Well,  figuring  on  this  "basis  of  4  quarts  of  canned  fruit  per  j)ouJid  of 
sugar,  that  maJces  possi"ble  100  jaxs  of  home-canned  fruits  for  ea„ch  person. 

VaIT  DSNL-ir;     That's  right.    But,  of  course  we've  all  got  to  remem'ber  that  fruit 
for  home  canning  must  he  fresh  f ruit. ..  sound  and  not  "bruised  or  overripe,  a.nd 
home  canning  taices  jars  ajid  fuel  and  time  in  the  kitchen.    Every- prospective 
canner  needs  to  think  that  all  through  hefore  a.pplying  to  the  ra.tion  hoa-rd  for 
a  sugar  allotment  for  home  cajining, 

KADDERLY;     The  application  has  to  "be  made  in  i."rriting,  doesn't  it?  ' 
VAIT  DEMAIT*    Yes,  in  writing  to  the  local  ration  hoard. 

KADDERLY;    Ruth,  here's  a  question  I'd  like  to  have  ajiswered:     Some  fruits  are 
sweeter  than  others.     Or  raayhe  I  should  sa,y,  some  are  more  sour  thr-n  others. 
Does  a  hom.e  cajiner  have  to  stick  to  that  x*"u3.e — a  qua.rter  of  a  pound  of  sugaa' 
to  ea.ch  quart  ja,r  of  finished  f  ruit. ..  sweet  or  sour? 
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•+    -h  nVitelv      Tho  CPA  mits  vs:  on 
im^:    ^0,  she  doesn't  ^-f^lX^l^fJ^^  t^^^r  alloUnt  over  as  .a^-  ^ 
It's  up  to  each  °^^^^^^^;f        ^  to  can  in  our  o^-n  homes, 
jars  of  home-canned  fruit  ?.s  vie  can  ,et 

thnnvin-  a^oout  cherries ...  so^or  red  cherries. 
IGiDDSRLY;    '.'fell,  I  was  thinlcm,,  aoo^ 

4.^  r-^aVP  cherr-'-  pie,  majr-het 
j^^_^m^    Sour  red  cherries  to  r.aKe  cher  „  ...  ^ 

V,      .         wa.  the  ultimate  ol)jective.    Isxi  t  c..c.r> 
K^DSRIY:    Yes,  I'll  admit  cherrv  pie  was  tne 

in  wartime.  ^^^^^^^^ 

Certainly  ,^3^^;.'  -dyou're  ri^t  ^^-t  sour  red 

U^rTf^cherry  pie,  that's  yoor  orivi    s  ^  ^^^^^  cherries  I  d  as.  c 

pie  cherries  needing  more  sugar .  If 
one  siru-p. 

—I-    ^^'^  .  .  ,  „  ......    .  one-ca  i. 

that  cooks  out  ol  tne  iraxo, 

to  go  with  the  sugar  ration.  .  ■ 

fnn  IM  like  to  have  cleared  u;?:     Can  ..n.. 
^^5^:    Ruth,  -°f-/:^:^  rg  /a.  or  marmalade  or  fi-it  T^uttert 
^^^^I^ sugar  De  used  for  ^aakmg  J  ^ 

.      -p  ^mir  25-T)o^md  maximom  can  go  into  jam  or 

J^^^^^^^^-^^  ^^^^^ 
raarmalade  or  wnat.ve.  ^  ^^^^^  ^^^^ 

another  question  a         C  poopXo  -^^f .oJAcannoa  foo.t 
surrender  ai^  of  the  points  fron  ^  „„. ,         use.  3ut 

„       nno"     Hot  for  the  food  you  can  1°    -"^^l^-^oiy  else's 

jind  the  siiswer  is  "no  .  ivni  es",  'ron  take  points  from  sojo  . 

you  can't  sell  ho">e-oanned  iruits  un-^^J-  •  j^^.  not  give  .Ma. 

ration  hook  and  turn  them  m  to  th..  ra 
::re  the.  50  e-rts  of  ho.e-can.iea  .  ruit . 

»  fruit  farm  and  had  quantities  of  surpiu 

^^it  Srrre'sh"louldnnTc»  that  and  sell  itT 
I  couldn't  sell  fresh.  ^^^^^  ^^^^^^^ 

^i^i rrn:ctiTa,u:Ls°hJx"^     -  ""^^^ 

.1  "business,     iour  loodx 
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tions.  orinff  a  lot  of  questions 

The  local  ^ationing^oards  ^Ul^e  ^      J  to 

-gS^.e-can.ned  food  this  «  ^.^^^ 

^.ring  us  the  answers  on  a  lo.  more  ..ituation. 

.    .      TJPxt  -eek' we'll  tackle  the  glass  jai 
VA]^D3MA1T:     I'll  do  my  l^est.    l^ext  eek 
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